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Agenda 

• Health Rationale for Sodium Reduction 

• National Salt Reduction Initiative  

• Sodium Warning Labels in Restaurants 

• New York City Food Standards & Related 

Initiatives 

• Nutrition Education & Media 



New York City Stats 

• 1 in 3 deaths in NYC are due to heart disease 

 

• High blood pressure is a risk factor for heart 

disease 
̶ 30% of NYC adults have high blood pressure 

̶ 36% of Black adults have high blood pressure, nearly 

50% more than Whites (36.1% vs. 24.8%) 

 

• Excess sodium intake increases blood pressure 
̶ Average sodium intake in NYC: 3,239 mg/day 

 

 



Most Salt Intake Comes from  

Processed Foods 

Packaged & 
Restaurant Food 

77% 

Naturally 
Occurring 

12% 

While Eating 
6% 

Home Cooking 
5% 

Mattes RD. Relative contributions of dietary sodium sources. Journal of the American College of Nutrition. 1991;10(4):383-393.  
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Social Ecological Model 
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• Partnership of 100  

state & local health 

authorities and 

national health 

organizations 

 

• Voluntary sodium 

targets following 100+ 

meetings with industry 

 

• Almost 30 companies 

committed to NSRI 

targets 
 

NSRI Overview  
Decrease 

sodium content 
in foods by 
25% over 5 

years 

Decrease 
population 

sodium intake 
by 20% over 5 

years 

Reduce risk of 
heart disease 
and stroke – 
the leading 

cause of death 
in US 



NSRI Strategy 

• Build Partnership:  Convene partnership of 100 state 

& local health departments and organizations to 

demonstrate national support and share best practices 

 

• Set Targets: Sodium targets set for 2012 and 2014 for 

each of the 62 packaged food and 25 restaurant food 

categories 

 

• Invite Commitments: Nearly 30 food companies are 

committed to the NSRI 

 

• Monitor changes: Analyze changes in sodium in foods 

over time 



State Health Department 

State Health Association 

City or County Health 

 Department 

State & Local Health Departments 

100 NSRI Partners Across U.S. 

 

• Academy of Nutrition and Dietetics (ADA) 

• American College of Cardiology  

• American College of Epidemiology 

• American Heart Association 

• American Medical Association 

• American Public Health Association 

• American Society of Hypertension 

• Association of Black Cardiologists 

• Consumers Union 

• Health Power for Minorities (Health Power) 

• InterAmerican Heart Foundation 

• International Society on Hypertension in Blacks 

• Kaiser Permanente 

• National Forum for Heart Disease and Stroke 
Prevention 

• National Hispanic Medical Association 

• National Kidney Foundation 

• Partnership for Prevention 

• Preventive Cardiovascular Nurses Association 

• Public Health Law Center at William Mitchell 
College of Law 

• Society for the Analysis of African-American Public 
Health Issues 

• World Hypertension League 

 
 

• Association of State and Territorial Health Officials 

• Association of State and Territorial Public Health 
Nutrition Directors 

• California Conference of Local Health Officers 

• Council of State and Territorial Epidemiologists 

• Mississippi Task Force on Heart Disease and Stroke 
Prevention 

• Missouri Activity for Activity and Nutrition 

• National Association of Chronic Disease Directors  

• National Network of Public Health Institutes 

 

• National Association of County and City Health Officials 

• New York State Chapter, American College of Cardiology 

• Northern Illinois Public Health Consortium 

• Northwest Kidney Centers 

• South Carolina Institute of Medicine & Public Health 

• Texas Association of Local Health Officials 

• Texas Medical Association 

• Texas Salt Reduction Collaborative  

• Wisconsin Heart Disease and Stroke Alliance 

State & Local Associations 

Health Organizations 



Setting Targets 

• Build Databases: Contains nutrition and sales data 

for thousands of packaged and restaurant foods  
 

• Analyze Databases: Collecting these data exposed 

the variation of sodium across similar products 

 

Whole Wheat Bread 

480 mg sodium 
Whole Grain Bread 

160 mg sodium 
 

3X amount of sodium 

 



2012       

480 mg  
2014  

400 mg  
Mean 

530 mg 

Category Sodium Distribution 



How We Assess Progress 

• Sodium content in food supply 

̶ Industry-wide: NSRI Databases  

̶ Committed companies: self-reported data 

 

• Sodium intake of 

NYC adults 
– 24-hour urinary 

evaluation 



21 Companies Met 2012  

NSRI Targets 
Packaged Food   
• Butterball 

• Furmano Foods 

• Goya Foods 

• Heinz 

• Ken’s Foods 

• Kraft Foods 

• LiDestri Foods/Francesco Rinaldi 

• Mars Food 

• McCain Foods 

• Mondelēz International 

• Red Gold 

• Snyder’s-Lance 

• Unilever 

• White Rose 

 

 
 

 

 

Restaurant Food 
• Au Bon Pain 

• Starbucks 

• Subway 

• Uno Chicago Grill 

 

Food Retailers 

• Delhaize America 

• FreshDirect 

• Target Corporation 

 

21 Companies Met Their 2012 
Commitments 

 
 

 



• Examples of sodium reduction, 2009-2012: 
 

Heinz Ketchup: -15% 

Subway Italian BMT: -27%  

Kraft Singles American Slices: -18% 

Examples of Sodium Reduction 

2009-2012 



NSRI Next Steps 

• Analyze change in sodium in the food 

supply 2009-2014 

 

• Disseminate findings 

 

• Continue coordinating NSRI partnership 
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• In September 2015 the NYC Board 

of Health voted to require chain food 

service establishments to post a 

warning label on menu items with 

≥2,300 mg of sodium 

 

• Affects chain food service 

establishments (≥15 locations 

nationwide) 
̶ 1/3 of all restaurant traffic in NYC 

 

NYC Sodium Warning Labels 



Warning Statement at Point of Purchase 

 

 

 

 

Warning:        indicates that the sodium (salt) 

content of this item is higher than the total 

daily recommended limit (2,300 mg).  High 

sodium intake can increase blood pressure 

and risk of heart disease and stroke. 
 

 

 

 

 
 



A Need For More Sodium Info in 

Restaurants 

• Consumers lack important information about 

risks 

̶ Some menu items contain more sodium than a 

person should consume in an entire day 

 

• Variability of sodium content 

̶ Difficult for consumers to make reliably healthy 

choices 
Chain Product Sodium Content 

Company A 
Smokehouse Turkey 

Panini  
2,590 mg 

Company A 
Roasted Turkey & 

Avocado BLT Sandwich  
960 mg 

Source: MenuStat, 2014 



Why Warning Labels? 

• Evidence suggests that health warnings                    
↑ knowledge and can ↓ purchase and 
consumption of certain products 

 

• Labels facilitate education 
̶ Can inform customers of the risks of consuming 

certain products 

̶ More than 1 million New Yorkers see calorie labels 
daily in restaurants 

 

• Consumers find labels helpful 
̶ Nearly 80% of New Yorkers find calorie labels 

“useful” 

 

 
 

 

Hammond D. Health Warning messages on tobacco products: a review. Tobacco Control. 2011;20: 327-337. 

Dumanovsky T, et al. Consumer awareness of fast-food calorie information in New York City after implementation of a menu labeling regulation. AJPH 2010;100(12):2520-25. 

Quinnipiac University Poll . 10/20/211. http://www.quinnipiac.edu/news-and-events/quinnipiac-university-poll/new-york-city/release-detail?ReleaseID=1664. 



Why Restaurants? 

• Approximately one-third of our calories come 

from food consumed away from home 

 

• Restaurant and processed food make up 

majority of dietary sodium intake  

 

• Restaurant food is more sodium dense than 

food prepared at home 

Biing-Hwan L. Nutritional quality of food prepared at home and away from home, 1977-2008, EIB-105, USDA, Economic Research Service, December 2012.  



High Sodium Items in NYC Chain Restaurants 
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Source: MenuStat, 2014 



• Free database containing nutrition data 

from top chains  (2012, 2013, 2014) 

 

 

 

 

MenuStat 

• Nutrition 

analysis across 

food categories, 

restaurants, and 

over time 
 

• MenuStat.org 
 

Image: NY Daily News 



Summary of Comments and Testimony 

94 written comments/testimonies 

• 87 supported 

• 2 supported with suggestions/modifications 

• 1 supported contingent on modifications 

• 4 opposed 

 



Press Headlines 

26 

“Salt warning labels coming to New 

York City chain restaurant menus”  

(NY Daily News) 
“NYC Board Of Health Approves 

First-Of-Its-Kind Sodium Warnings 

On Menus” 

(CBS New York) 

“New York City Health Board Backs 

Warning on Menu Items With High Salt” 

(NY Times) 

“In a 1st, New York to require salt 

warnings on eatery menus” 

(Yahoo News) 

“New York Will Require Salt Warnings On 

Menus, Outraging The Salt Lobby” 

(Buzzfeed) 

Press Coverage 

City officials argue they’re just saying “know,” not “no,” about foods high in a 

substance that experts say is too prevalent in most Americans’ diets, raising the risk 

of high blood pressure and potentially heart attacks and strokes. 

-CBS New York 



Implementation and Enforcement 

• Regulation will take effect December 1, 2015 

 

• Inspection for guidance and compliance 

incorporated into the regular restaurant 

inspections 

 

• Violations would incur $200 fine; would not 

impact letter grade or inspection frequency 
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2008 2010 2012 2009 2011 

Standards for  

Meals/Snacks 

Purchased 

And Served 

Standards 

For Beverage  

Vending 

Machines 

Standards  

For Food  

Vending 

Machines 

2013 

Standards for 

Meetings and 

Events 

 

Standards for 

Commissaries 

2014 

Standards for  

Cafeterias/ 

Cafes 

Healthy 

Hospital Food 

Initiative 

Launches 

(HHFI) 

NYC Food Standards Timeline 

Guidelines for 

community and 

faith-based 

organizations 

Mandatory For NYC Government Agencies  

Voluntary  



Food Procurement Task Force 

 
Task Force Chair: Food Policy Coordinator (City Hall) 
 
Technical Advisor: Health & Mental Hygiene 
 
Agencies Represented: 

• Children’s Services  

– Early Care and Education (500+ child care centers) 

– Youth and Family Justice (16 facilities)  

• Aging (270 senior centers) 

• Correction (11 facilities) 

• Education (1600+ schools) 

• Health & Mental Hygiene (80+ programs) 

• Homeless Services (60+ shelters) 

• Parks and Recreation (32 programs) 

• Youth and Community Development (500+ programs) 

• Health and Hospitals Corporation (15 facilities) 

• Department of Citywide Administrative Services (purchase food only) 

• Human Resources Administration (purchase food only) 

 



Public Health Impact of NYC Food 

Standards 

• Reduce risk for diet-related diseases and help 

manage existing chronic diseases 
 

• Use buying power to change the food and 

nutrition landscape in NYC 
 

• Reinforce the public health messages 
 



NYC Food Standards Improve the Whole 

Food Environment 

• Reduce sodium in meals and snacks 

• Increase access to fruits and vegetables 

• Restrict marketing of unhealthy foods 

• Right-size portions for foods and beverages 

• Decrease availability of high calorie beverages 

• Increase availability of water  



Standards for Meals & Snacks  

Purchased & Served 

• Established Sept 2008; revised 
August 2015 

 

• In place at 11 City agencies 
and impact 240+ million 
meals/snacks served annually 

 

• Coordinated meetings, 
trainings, site visits and 
material development for 
agencies implementing 
Standards 

 

 
 

 
 

 



 Standards for Food Vending Machines 

• Require all items in machine meet nutrition 

requirements 

 

• Address portion size by making requirements 

per package, rather than per serving 

 
• Includes Standards for: 

– Nutrients 

– Calorie labeling 

– Grain-based foods 

 
• Standards for Beverage Vending  

 



Standards for Meetings & Events  

• Applies to all City agencies as of March 2013 
 

• Applies to food and beverages purchased by the 

agency and served to employees and visitors at 

meetings and events 
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• Includes 10 Standards in 

these categories: 
̶ Beverages 

̶ Fruits and Vegetables 

̶ Sandwiches, Entrees and 

Sides 

̶ Dessert 
 



Standards for Cafeterias  

• Integrates promotion, placement, and  product 

mix to make the healthy choice the easy choice 
 

• Promotes: 

̶ Fruit, vegetables, and whole grains 

̶ Water 

̶ Calorie labeling 
 

• Limits: 

̶ Portion sizes   

̶ Sodium 

̶ Fried foods and sugary drinks 

 



A Few Examples of Sodium Requirements 

Across the Food Standards 

• Require all individual items contain ≤ 480 mg sodium 
per serving, unless a lower standard is specified  

 

• Require sliced sandwich bread: contain ≤ 180 mg 
sodium per serving 

 

• Require cereal contain, per serving: ≤ 215 mg sodium 

 

• Require canned/frozen vegetables and beans contain 
≤ 290 mg sodium per serving 

 

• Require snacks meet all of the following criteria, per 
package: Sodium: no more than 200 mg 

 



Technical Assistance to City Agencies 

• NYC Health Department provides 

the following technical assistance: 

– Host trainings for agencies and 

available for questions as needed 

– Meet with agencies to review progress 

and discuss challenges and next steps  

– Conduct site visits and menu review 

and analysis  

– Develop implementation tools and 

resources 

 



Educational Materials 



Implementation Tools 



Plan-o-Gram for Compliant Vending 



NYC Keys to Success 

• Uniform standards  
 

• Agency buy-in  
 

• Technical assistance 
 

• Systematic change via 

integration of standards into 

agency contracts 
 

• Monitoring  
 

 



Healthy Hospital Food Initiative   

• Comprehensively promote healthy 

options in hospitals to help prevent 

chronic diseases 
 

• 40 NYC hospitals 
 

• Technical Assistance  
 

• Standards address: 

– Cafeterias/cafes 

– Beverage vending machines 

– Food vending machines 

– Patient meals (regular diet) 

 

 

 

 

 



HHFI 

Participating 

Hospitals 



Vending Machine 

Decals 

Healthy Value 

Meal Signs 

Cafeteria Shelf Talkers 

Cafeteria Table Tents & Posters 

Promotional Materials 



Healthier Food & Beverages in 

Community & Faith-Based Organizations  

• Food and Beverage Guidelines for Meetings 

and Special Events  

 

• Food Vending Machine Guidelines 

 

• Beverage Vending Machine Guidelines  
 



Good Choice 

• is a                       is a system that makes it 

easier for food distributors to identify 

healthier products that meet the NYC Food 

Standards  

• 3 year pilot project 

• Funded by CDC’s Sodium Reduction in 

Communities Program  

 

 



Overview of Approach 

• Step 1: Identify commonly used distributors and 

recruit for participation 

• Step 2:  Implement                        , a system for 

food distributors to identify lower sodium 

products that meet the NYC Food Standards 

• Step 3: Provide technical assistance to hospitals 

and City agencies 

• Step 4: Assess effectiveness  



A Sample of  

Good Choice Categories 



Product Example 

240 mg sodium 
(per serving) 

500 mg sodium 
(per serving) 

Product Examples 



Early Insights from  

Hospitals and City Agencies 

• Work with multiple distributors, both large and 

small  

• Purchase food by phone, fax and online 

• Interest in receiving promotions for healthier 

items from their distributors 

 

 



Early Insights from  

Working with Distributors 

• Built-in market demand for 

healthier foods via NYC Food 

Standards 

• Distributor commitment and 

buy-in; sales trainings 

• Understanding of unique 

value of NYC Health 

Department as third party 
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Nutrition Education 

• Eat Well, Play Hard – nutrition 

education in child care settings  
 

• Stellar Farmers Markets – 

nutrition education for kids and 

adults at farmers markets 
 

 • Farm to Preschool – local 

produce access + nutrition 

education      



Media Campaigns 



Team Effort! 

• Jenifer Clapp, MPA, Director of Healthy Eating 

Initiatives 

• Sarah Niederman, MPH, Data Analyst 

• Arielle Herman, MS, RD, CDN, Nutrition Technical 

Advisor 

• Diane Hepps, MPH, Project Manager 

• Oni Tongo, MS, RDN, Nutrition & Food Standards 

Registered Dietitian 

• Charita Johnson, MS, Nutrition Project Coordinator 

• Jenn Fauls, MPH, Evaluation Consultant  

 

 

 

 



Thank You! 

Elizabeth Leonard, MPH 
Healthy Eating Project Coordinator 

Bureau of Chronic Disease Prevention and Tobacco Control  

New York City Department of Health and Mental Hygiene 

 

eleonard1@health.nyc.gov 


